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Bioma Vintage | Vinha Velha 2009
By introducing another premium Vintage Port to the Niepoort Portfolio, Bioma “Vinha Velha” provides us
with the opportunity to create, or re-create, a style of Vintage Port which not only respects the terroir, but also
harks back to a golden age of Port. At the heart of the concept of Bioma “Vinha Velha”, is a very special
vineyard (Vinha da Pisca) in a very peculiar part of the Douro.

For many years, this vineyard has provided the backbone of Niepoort Vintage Ports, but since 2005, we have
been able to study the qualities of this vineyard in greater detail, managing it in an organic way, and
furthermore, identifying better, part of the remarkable wines made here for setting aside, as Bioma in 2011, 2009,
2008 and Pisca in 2007.

Bioma “Vinha Velha” is a single vineyard Vintage Port, rather than a single Quinta. The “Vinha Velha” refers to
the extraordinary age of the vines at Vinha da Pisca, mostly exceeding 80 years old. The intention is to offer, in
very small quantity a style of Vintage Port which is more akin to the very best English-bottled Vintage Ports of
1970 and before. The exceptional fruit quality from the ancient vines of the Pisca Vineyard appears to express its
sense of place quite wonderfully when we apply the ‘logic’ of older times.

VINIFICATION

At our Port winemaking facility, in Vale de Mendiz, the grapes for Bioma are trodden entirely by foot with
100% stems. After fortification with fine brandy, the Port is left to settle over the winter. Springtime sees the
wine transferred to a very cool part of our winery at Quinta de Nápoles and racked into pipes (the classic 550
litre lodge pipe). For the classic Niepoort Vintage, and most other vintage port, the wines are transferred to Vila
Nova de Gaia, and aged in large vats. Using pipas instead of large vats was inspired in the “old days” when wines
were shipped to England in pipes. Furthermore we bottle Bioma “Vinha Velha” in the third year after the
harvest, rather than the second. This results that we offer Bioma one year later than the classic Vintage Port.

In 2009, the influence of the weather was marked by the very low rainfall during the growing season and the
extreme heat from mid August and throughout most of the harvest.

TASTING NOTES

Dark red appearance with a red/purple rim, on the aroma hints of dark chocolate along with youthful dark
fruits and a wonderful fresh vinosity; on the palate a superb rustic character and well integrated dark fruits - A
fantastic match of elegance and power.

TECHNICAL INFORMATION

PRODUCER Niepoort (Vinhos) S.A.  REGION Douro  SOIL TYPE Schist

VINEYARDS Several in Cima Corgo  AVERAGE VINE AGE 80 and over 100 years

GRAPE VARIETIES Touriga Franca, Tinta Roriz, Tinto Cão, Tinta Francisca, Tinta Amarela,
Sousão, Touriga Nacional and others

VINES PER HA 4000-6000  HARVEST PERIOD September/October  HARVEST METHOD Hand picked

http://www.niepoort-vinhos.com/en/contacts
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FERMENTATION Lagares (wine press tanks)/Foot treading  BOTTLED April 2012  AGEING 3 years in pipes

RESIDUAL SUGAR (G/DM3) 93  ALCOHOL (%) 21  BAUMÉ 2.8  TOTAL ACIDITY (G/DM3) 4.8

PRODUCTION 6.625 bottles

FOOD SUGGESTIONS Perfect with “Queijo da Serra”, Stilton or other blue cheeses. Egg based desserts
and “pão de ló” (Portuguese sponge based cake).

http://novonorte.qren.pt/
http://www.qren.pt/
http://europa.eu/index_pt.htm
http://www.niepoort-vinhos.com/
http://www.niepoort-vinhos.com/en/contacts

